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The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code

of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the

date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.

Routine Food

METAVANTE CORPORATION/FIS 5/1/2014

11000 W Lake Park Dr

Milwaukee,WI

METAVANTE FOOD SERVICE/FIS

3-304.11 Discontinue washing dishes at the veg prep sink.  The peeler, slicer part and paring knife were soiled.  
Food equipment must be clean and sanitized before used with food.

5/15/2014

Cross Contamination

CDC Risk Violation(s): 1

Code Number Description of Violation Correct By

3-602.11 Follow FDA regulations regarding food labeling.  Label all packaged food with ingredients and 
subingredients in descending order, manufacturer or distributor address, net wt in USA and metric an 
allergen declaration unless the allergen is in the name of the food product.



Bulk food that is customer self serve just needs to have the ingredients available.



Label parfaits/yogurts, desserts, cookies, and breads.

5/15/2014

Good Practice Violation(s): 1

Code Number Description of Violation Correct By

CDC Risk Code Factor Violation(s)

Good Retail Practice Violations(s)

2Total Violations:

Notes:



Inspector Signature (Inspector ID:84) Operator Signature
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On 5/1/2014, I served these orders upon METAVANTE CORPORATION/FIS by leaving this report with

FDLok

CFM exp 2018



Dishwasher 177F - pass



Photos were taken of the salad bars sneeze guard and will be evaluated by the equipment specialist.  Inspector will notify 
you of findings.  Sneeze guard opening is 10 inches high. klg


